This study investigated the food biochemical characterization of commercial seasoned sea squirt Halocynthia roretzi (CSS). The proximate composition of CSS was 77.2-82.7% moisture, 7.1-9.1% crude protein, 0.3-2.6% crude lipid and 3.5-6.3% ash. Taste compound contents of CSS were 2.3-5.4% salinity (saltiness), 0.42-1.12 g/100 g total acidity (sourness) and 114.9-330.2 mg/100 g amino nitrogen (taste intensity). The Hunter color values of CSS were 23.79-32.50 for lightness, 9.97-20.45 for redness, 14.01-20.96 for yellowness and 64.50-76.63 for color difference. The odor intensity of CSS was 35.0-62.0. According to these results, there were large differences in proximate composition, taste compounds, Hunter color values and odor intensity of CSS. Viable cell counts ranged from 6.20 to 7.69 log (CFU/g), and most of the viable cells comprised of lactic acid-forming bacteria. CSS was not detected in the coliform group.
서 론
(Halocynthia roretzi) 10 9, 613-11,676 , , 966-1,730 (Agriculture Forestry Fisheries Information Service, 2012) . , cynthiol, trans-2,cis-7-decadien-1-ol 1 , betaine (Watanabe et al., 1985) . , , ,
. , (Lee et al., 1985; 1993b) , (Lee et al., 1993c; Park et al., 1990; 1991) , (Oh et al., 1997) , (Choi et al., 1995; Fujimoto et al., 1982a; 1982b) , (Lee et al., 1998) , (Lee et al., 1993a ) ) (Choi et al., 1994; 1996) , . , , .
재료 및 방법

시판 조미 멍게
. , 500-1,000 kg , 7,900-52,900
. initial sample code Table 1 . , ,
siodim glutamate (MSG) , Table 2 .
일반성분 AOAC (1995) , semimicro Kjeldahl , Soxhlet .
pH 및 적정산도 pH 5 g 20 mL 50 mL , . pH pH meter (Metrohm 691, Metrohm, Switzerland) , Vanderzant and Splittstoesser (1992) 25 mL 0.1 N NaOH pH 8.4 (mL) ( 0.009) .
염도 및 아미노 질소
KOAC
Formol (1960) 20 mL , 0.1 N NaOH pH 8.4 (mL) . (Kim et al., 1994a; Koo et al., 2009) .
pH . GG KH 2 1.00 g/100 g , WD, CY DN 3 0.52 g/100 g, 0.63 g/100 g 0.75 g/100 g , SF, KB HC 3 0.50 g/100 g . pH (Lee, 2012) . , pH , , Sample codes are the same as explained in Tabel 1. 2 Different letters on the data indicate a significant difference at P <0.05. 31.70, 32.50 30.50, 18.73, 9.97 16.33, 18.45, 20.96 17.91, 70.17, 64.50 70.55 , 5 23.79-28.67 , 16.61-20.45 , 14.01-17.02 71.82-76.63 , , .
a
. 6.77 log (CFU/ g) GG 7.69 log (CFU/ g) 6-7 log CFU/ g . , 5.08-6.21 log (CFU/ g) ( ). , . , 8 . 8 . , Kim et al. (1994a) 15 10-15 9.97 log (CFU/ g) 8.56 log (CFU/ g) , Cha et al. (2004a) 20 10 9.41 log (CFU/ g) 9.08 log (CFU/ g) .
위생성
Photo. 1. Photograph of commercial seasoned sea squirt Halocynthia roretzi. Sample codes are the same as explained in Table 1 . Viable cell counts, Log (CFU/g)
